Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOMEMAKERS'  CHAT  Tuesday,  July  2,  1940. 

(FOR  BROADCAST  USE  ONLY) 

Subject:     "QUESTIONS  AND  ANSWERS."    Information  from  the  Bureau  of  Home  Economics, 
United  States  Department  of  Agriculture. 

— 00O00 — 

More  questions  come  out  of  the  mailhag  for  answer  today.     Let's  "begin  with  a 
couple  of  hot  weather  questions  about  refrigerators. 

The  first  question  is:     "If  I  "buy  a  new  refrigerator  this  summer,  how  long 
will  it  last — that  is,  how  many  years  can  I  expect  good  service  from  it?" 

Well,  equipment  workers  at  the  Bureau  of  Home  Economics  answer  that  question 
this  way:     "There  are  various  estimates  on  the  expected  life  of  a  refrigerator 
ranging  as  high  as  20  years,  "but  10  to  15  years  is  a  more  likely  average.    And  in 
"buying  a  refrigerator,  "by  all  means  take  time  to  read  any  guarantee  that  comes  with 
any  mechanical  refrigerator.    Note  exactly  vhat  sort  of  agreement  it  is,  and  just 
how  long  the  company  is  willing  to  give  free  repairs  or  replacements.    Note  also 
what  sort  of  service  the  guarantee  includes.     Of  course,  an  ice-cooled  refrigerator 
will  require  little  or  no  servicing.    An  ice-cooled  refrigerator  doesn't  get  out  cf 
order,  "but  in  time  it  does  depreciate." 

Now  here's  another  question — this  one  is  about  refrigerators,   too.  This 
person  wants  to  know  if  there  is  any  way  to  make  ice  cubes  in  a  non-mechanical  ice- 
box?"   And  the  answer,  of  course,  is:  Yes. 

You  can  buy  2  kinds  of  ice-cubers  for  use  in  an  ice-cooled  refrigerator,  both 
made  of  thin  sheets  of  metal.    The  ice-cubers  look  something  like  the  inside  part  of 
the  ice-cube  tray  of  a  mechanical  refrigerator.     One  kind  has  a  set  of  "fins" 
fastened  to  a  part  that  holds  water.     You  fill  the  water  compartment  with  hot  water, 
and  place  the  metal  fins  on  the  cake  of  ice.     That  heat  from  the  water  goes  down 
through  the  fins  and  warms  them.     In  a  few  minutes  they  sink  into  the  cake  of  ice. 
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Then  you  lift  the  cuber  out  and  remove  the  ice  cubes  with  an  ice  pick. 

The  other  kind  of  cuber  for  an  ice-cooled  refrigerator  looks  like  an  ice- 
cube tray  upside  down  with  inside  partitions.     You  place  this  on  the  top  of  a  cake 
of  ice.     It  gradually  sinks  into  the  ice  "by  its  own  weight. 

This  cuber  takes  longer  to  make  cubes  than  the  other  kind  "but  probably  melts  less 
ice. 

Now  from  refrigerator  questions  let's  turn  to  a  laundry  question.    A  house- 
wife writes:     "Is  it  true  that  clothes  should  never  boil  because  boiling  turns  them 
yellow?" 

In  reply  to  that  question  the  textile  workers  in  the  Bureau  of  Home  Economics 
say  you  can  boil  white  cottons  or  linens  without  turning  them  yellow  or  doing  them 
any  other  harm.    But  you  need  to  rinse  them  thoroughly.    A  yellow  or  brownish  color 
in  white  clothes  sometimes  comes  from  letting  them  dry  with  soap  still  in  them.  If 
the  clothes  are  very  dirty  or  already  yellowed,  you  can  add  from  1  to  6  tablespoons 
of  kerosene  or  turpentine  to  a  boilerful  of  water,  and  boil  them  in  the  treated 
water.    Rinse  thoroughly  to  remove  all  odor  of  kerosene  or  turpentine.    Another  way 
to  make  clothes  extra  white  is  to  add  the  juice  of  one  or  two  lemons  to  the  boiler- 
ful of  clothes. 

Boiling  really  isn't  necessary  if  you  wash  clothes  thoroughly  and  rinse  them  just 
as  thoroughly  in  hot,  clear,  and,  if  possible,   soft  water  so  that  you  remove  all 
soap  or  washing  powder;  and  then,  dry  them  in  the  bright  sunshine.     But  when  clothes 
come  from  a  sick  room  where  a  patient  has  an  infectious  disease,  that's  another 
matter. 

Of  course,  you  never  boil  woolens,  silks,  or  rayons.     You  don't  even  use  hot 
water  for  these  fabrics.     Lukewarm  water  and  mild  soap  is  the  rule  for  them. 

As  for  colored  fabrics,  the  color  is  likely  to  fade  or  run  if  you  wash  them  in 
very  hot  water.    And  they  may  also  lose  color  if  you  let  them  soak.     The  rule  for 
laundering  colored  fabrics  is  quick  washing  in  warm  but  not  hot  water;  mild  soap; 
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and  quick  dry i nr.     It's  a  good  plan  to  moisten  all  washable  cottons  and  linens 
first  with  cold  water.    That  will  help  loosen  stains  that  might  be  set  by  hot 
water. 

And  nov;  our  last  question  for  the  day  comes  from  a  lady  who  is  going  to  have 
a  garden  party  of  about  5Q  people  and  wants  to  make  a  fruit  punch  that  won't  be  too 
expensive . 

The  Bureau  of  Home  Economics  has  a  recipe  for  punch  with  a  foundation  mix- 
ture of  fruit  juices  and  tea.    This  recipe  will  be  ample  for  serving  50,  even  if 
most  of  the  guests  come  back  for  seconds.     I'll  read  you  the  ingredients  first  and 

then  tell  you  how  to  mix  it.    Here  are  the  makings:    4  cups  of  sugar  3  cups  of 

water  2  cozen  lemons  1  dozen  oranges  2  quarts  of  bottled  strawberry 

juice,  or  2  quarts  of  crushed  fresh  berries. ..... 2  quarts  of  freshly  made  strong 

tea  1  quart  of  ginger  ale  or  carbonated  water  (to  give  the  mixture  a  little 

fizz)  2  cans  crushed  pineapple  and  last  of  all,  a  half  teaspoon  of  salt- 
yes,  salt  to  bring  out  the  flavor. 

And  here  is  the  way  to  mix  them.     To  begin  with  you  boil  the  4  cups  of 
sugar  and  3  cups  of  water  together  to  make  a  heavy  sirup,  and  let  the  sirup  cool. 
Then  you  wash  the  1  dozen  oranges  and  2  dozen  lemons,  squeeze  out  the  juice,  and 
cover  the  fruit  skins  with  water.     Let  the  skins  stand  in  water  an  hour  or  more. 
Then  pour  off  the  water  and  add  it  to  the  2  quarts  of  bottled  strawberry  juice. 
Add  the  2  quarts  of  fresh  berries,  the  2  cans  of  crushed  pineapple,  the  sirup,  and 
the  2  quarts  of  strong  tea.     Just  before  serving,  add  chopped  ice  and  the  quart  of 
ginger  ale  or  carbonated  water. 

The  mixture  of  orange,  lemon,   strawberry  and  pineapple  diluted  by  tea  gives 
punch  a  flavor  you  just  can't  beat. 

Well,  there's  the  batch  of  questions  and  answers  for  today.     More  coming  in 
on  Tuesday.    Until  then,  let's  all  try  to  keep  cool. 


